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Effect of Lactobacillus reuteri on Volatile Flavor Compounds
of Fermented Surimi

JIANG Feng', ZHENG Xinru?, ZHOU Changyi’, JIANG Xiaoying', LIN Weiyan',
LIU Yu?, SU Wenjin?, SU Guocheng”>’

(1.Xiamen Zhongjixin Testing Co., Ltd., Xiamen 361100, China;
2.College of Food and Bioengineering, Jimei University, Xiamen 361021, China)

Abstract: In order to study the variation of volatile compounds in surimi fermented by lactic acid bacteria, the technology
of extraction by simultaneous distillation extraction(SDE) and detection by gas chromatograph-mass spectrometry(GC-MS)
of volatile flavor compounds from fermented surimi used as the research object was established. The two methods of
natural fermentation and fermentation of surimi with Lactobacillus reuteri were compared, and the change of flavor
substances in the process of fermented surimi was analyzed. The results showed that 37 kinds of volatile substances were
detected in surimi fermented by Lactobacillus method, and the substances with obvious flavor characteristics were acetic
acid, n-hexanal, 1-octene-3-ol, ethyl acetate, etc. And 25 kinds of volatile substances were detected in surimi fermented
naturally, among which acetic acid, n-hexanal and 1-octene-3-ol were the main substances. The content of esters, acids,
alkanes and alcohols in surimi fermented by Lactobacillus reuteri was higher than that in naturally fermented surimi, which
accounted for 1.20%, 2.72%, 1.56% and 11.35% in naturally fermented surimi, while 21.83%, 14.86%, 14.98% and 16.37%
in the fermented surimi by Lactobacillus reuteri, respectively. Lactic acid bacteria could improve the sensory quality and
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flavor of fermented surimi.
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Fig.1 Total ion flow diagram of naturally fermented surimi
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Fig.2 Total ion flow diagram of fermented surimi
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Table 1 GC-MS analysis of volatile components from fermented surimi

P AR A Tt g LR DRI K T 1 BE
LR ER 1 1] (min) AT B (%) £ E8 15 ] (min) AT (%)
1-J3 07531 ND ND 8.7 0.28
A-FP 31 - s -3 11.16 0.79 ND ND
127 45-3-1% 12.50 3.69 13.53 3.28
IEC ND ND 8.68 5.16
L ND ND 26.84 0.63
b7 4 ND ND 31.25 3.47
127 J5-4-1% 13.53 2.08 14.63 1.77
3-FE-2- T 6.56 0.63 ND ND
2- ) 10.16 0.79 ND ND
3-FSmE 33.20 1.86 ND ND
2-C - 1-1TF 28 24.56 0.36 25.37 0.39
2, 4- LR O i ND ND 12.87 0.53
3-HEE-1-THE 527 1.15 5.58 0.86
mRATT 11.35 16.37
2- ND ND 23.16 0.28
2 -2-F i 20.16 0.72 21.94 0.57
O 6.15 13.53 6.42 8.16
RANES 30.16 0.19 32.18 0.36
4-Z SR 16.04 0.22 16.32 0.23
TS ND ND 30.32 0.23
AR 11.75 127 ND ND
3-HELIE T ND ND 3.80 1.36
AT 15.93 11.19
2-2F T ND ND 12.16 1.52
2-F -3 IR 3.68 3.74 ND ND
2- P 8.74 0.77 ND ND
2-% il ND ND 16.56 0.17
F &1t 4.51 1.69
LR 2.17 0.50 2.99 0.67
RWAN7 33.05 0.26 ND ND
2, 5- IR ND ND 8.36 1.75
IR 31.47 1.96 30.78 2.85
2-ZH TR ND ND 9.49 2.87
KA ] ND ND 2.69 6.72
[ireS=a7y 2.72 14.86
R ND ND 15.64 2.45
2-ZEETR-1, 2, 3-H i =& 17.19 0.86 17.56 0.59
AR T TR ND ND 33.17 2.17
LI TR ND ND 2.45 10.24
AR T 29.79 0.34 ND ND
Y WA e S W 7] ND ND 21.37 0.07
R 2T ND ND 8.67 2.74
SR T ND ND 9.18 3.57
st 1.20 21.83
1-FE Pk 7.23 0.92 ND ND
2,3, 5, 8-DUH L2 di ND ND 16.52 0.33
IR O R S ND ND 14.58 0.19
I ND ND 20.55 0.56
2 —FAkE ND ND 1.41 6.37
2-HS Tk 27.55 0.17 ND ND
J\H L ER DU S ND ND 10.76 6.89

| Fke ND ND 23.67 0.25
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